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Seared Scallops, Honey Mustard, Strawberry
Sliced Strawberry, Brie, Honeycomb, Walnut Crostini

Smoked Salmon Canapé Potato Pancakes

Vegetable Spring Rolls, Thai Chili Sauce

The Tuscan Table

Display of Imported and Domestic Cheeses, Fresh Seasonal Fruits,
Fresh Vegetable Crudités, Stuffed Olives, Fresh Mozzarella &
Tomato Salad with Basil, Spinach and Artichoke Dip, Roasted

Vegetable Salad, Assorted Artisan Breads and Crackers
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Spinach Salad
Baby Spinach, Pine Nuts, Sliced Strawberries, Red Onion Rings,

Poppy Seed Vinaigrette

Sole Francaise -
Egg Battered Sole, Lemon, Butter, White Wine Sauce

Herb Roasted Airline Chicken
Nicosia Olives, Roasted Cherry Tomatoes, Bone Broth 3

Pasta Prima
Loaded Parppardelle Primavera, Farm Veggies, Garlic & Oil
Rosemary Roasted Red Potatoes Roasted Farm Vegetables




